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(FOR  BROADCAST  USE  OELY} 

Subject:     " SAFETY  DEPOSIT  POXES  FOR  FOODS."     Information  from  the  Bureaus  of 
Animal  Industry  and  Chemistry  and  Soils,  U.  S.  Department  of  Agriculture. 
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Friends,  my  news  this  morning  is  of  particular  interest  to  those  of  you 
who  have  been  trying  out  the  new  freezer  locker  compartments  at  the  nearest 
cold  storage  plant.     "Safety  deposit  boxes  for  food,"  I  call  them.     I  imagine 
a  large  number  of  my  listeners  store  part  of  their  year's  food  supply  in  this 
way,  for  I've  learned  that  probably  more  than  2,000  cold  storage  locker  plants 
are  in  operation  in  different  parts  of  the  country.     Some  of  these  are  small 
plants,   serving  perhaps  50  families.     Others  take  care  of  the  storage  needs 
of  as  many  as  1,200  renters. 

As  I  understand  it,   these  lockers  are  used  by  both  rural  and  city  people, 
depending  on  where  they  are  located.     The  chief  difference  is  that  country 
people  usually  store  home-grown  products,  and  city  people  have  to  buy  what  they 
store.     It  often  happens  that  they  can  buy  a  side  of  beef  or  a  whole  lamb  at  a 
better  price  than  when  they  buy  retail  cuts.     In  most  of  the  cold  storage  plants 
there  is  a  butcher  on  the  spot  who  will  cut  and  wrap  meat  in  table-sized  pieces. 
There's  a  small  charge  for  this  service,   of  course. 

At  this  season  when  many  farm  families  are  dressing  meat  animals,  pieces 
that  are  not  selected  for  immediate  consumption  or  for  curing  may  go  into  freezer 
storage  to  be  taken  out  as  wanted.     The  renter  keeps  the  key  of  the  locker,  just 
as  in  the  case  of  a  safety  deposit  box  at  the  bank.     Rent  is  about  ten  dollars 
a  year.    A  locker  will  store  from  200  to  3 00  pounds  of  food,  depending  on  its 
size  and  the  way  the  food  is  packed. 

Which  brings  me  to  the  information  I  have  just  received  from  our  corres- 
pondent in  the  U.   S.  Department  of  Agriculture.     He  says  that  information 
reported  from  the  Bureau  of  Animal  Industry  on  the  keeping  quality  of  different 
meats  in  frozen  storage,   indicates  that  beef,  lamb,  and  poultry  can  be  kept  in 
satisfactory  condition  for  six  months  to  a  year.     But  that  pork  is  at  its  best 
if  removed  from  the  lockers  within  3  or  U  months.    A  longer  storage  period 
seemed  to  affect  the  flavor  of  the  pork  fat  somewhat. 

So  these  specialists  recommend  for  best  management  of  meats  in  a  freezer 
locker,  that  small  quantities  be  stored  frequently,  rather  than  a  larger  volume 
twice  a  year  or  so.     The  smaller  amounts  of  meat  will  be  used  up  sooner,  and 
even  a  small  locker  managed  in  this  way  can  be  ma.de  to  take  care  of  a  surpris- 
ing poundage  over  a  twelve -month  stretch.     This  plan  permits  the  farm  family 
to  prepare  a  few  weeks  ahead  of  time  for  seasons  when  a  quantity  of  meat  will 
be  needed.     Threshing  or  harvesting  crews  may  have  to  be  provided  for,  or  there 
may  be  a  large  family  gathering  at  Christmas  time.     When  these  periods  are  over, 
space  in  the  locker  is  again  available  for  other  foods. 
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You  may  "be  interested  in  some  notes  on  freezer  lockers  that  I  have 
picked  up  here  and  there.     A  January  news  story  reports  that "at  Gallatin, 
Sumner  County,  Tennessee,  200  farm  families  took  a  day  off  recently  to  dedicate 
the  State's  first  locker  storage  plant.....    And  hunters  in  and  around  Lancaster 
County,  Pennsylvania,  are  using  the  county's  two  storage  plants,   (with  a  total 
capacity  of  1100  lockers)  to  preserve  this  season's  game  for  out-of -season 
enjoyment . " 

That's  certainly  an  interesting  way  to  use  storage  lockers,  isn't  it? 
Especially  where  the  local  open  season  on  game  is  very  short.    A  farm  paper 
that  serves  some  of  the  Mid-Western  States  says  of  freezer-lockers;  "Preser- 
vation of  food  ha?  always  "been  a  Dig  problem.,  and  on  the  early  frontier  salt 
was  almost  worth  its  weight  in  gold.    Drying,  pickling    and  canning  of  meats, 
fruits,  and  vegetables  have  helped  to  make  our  Middle-West  farmers  among  the 
"best  fed  people  in  the  world,  "but  this  cold  storage  plan  adds  something  new 
and  less  laborious..." 

Canning,   either  at  home  or  in  a  community  plant  is  one  of  the  "laborious" 
methods  referred  to.     Where  farm  families  find  a  freezer  locker  accessible  it 
is  often  unnecessary  to  carry  on  so  much  home  canning. 

The  management  of  meat  before  going  into  storage  and  after  it  is  taken 
on.t  is  discussed  by  P.  J.   Keilholz,  extension  editor  for  the  University  of 
Illinois,  in  another  magazine.     He  says  in  part:     "After  meats  ere  removed  to 
the  home  refrigerator,   it  is  best,  to  use  thick  cuts,   that  is,  roasts  weighing 
3  to  5  pounds,  within  48  or  72  hours.     Thin  cuts  such  as  steaks  and  ground  meat 
should  be  used  within  24  to  48  hours.     Wi  'apping  paper  is  left  on  until  the  cut 
is  ready  to  be  cooked.     The  meat  is  kept  in  the  coldest  part  of  the  refriger- 
ator  Shaping  ground  beef  and  sausage  into  patties  before  they  are  packed 

for  freezing  made  it  possible  to  cook  them  without  thawing  and  with  no  further 
handling. " 

Another  writer  comments:     "In  communities  where  cold  storage  locker, 
plants  have  been  in  operation  the  longest,  perhaps  three  or  more  years,  marked 
changes  have  been  observed  in  the  consumption  of  meat  among  patron  farmers. 
Pirst,  the  quantity  of  meat  eaten  is  likely  to  be  increased.     The  proportion 
of  beef  eaten  is  greater..." 

Slightly  different  in  plan  and  facilities  offered  but  along  the  same 
lines  as  freezer  locker  plants  is  the  community  refrigerator  or  "walk-in 
cooler"  pioneered  by  the  T.V.A.  and  the  Tennessee  Experiment  Station.     It  can 
be  built  at  some  central  point  for  very  little  and  may  be  used  by  about  a 
dozen  families.     Farmers  are  using  them  for   storing  fresh  beef  and  mutton  for 
home  use,   in  addition  to  storing  pork  during  the  curing  period.     One  cooler  is 
being  used  to  keep  night  milk  cool  for  morning  delivery;  a  quantity  of  grapes 
stored  in  a  second  unit  increased  in  market  value...     Test  operations ...  indi- 
cate... an  excellent  return  on  an  investment  of  about  $60  a  member  family." 

Information  about  preparing  different  fruits  and  vegetables  for  frozen 
storage,  and  also  about  the  best  varieties  of  certain  products  for  good  keep- 
ing when  stored  frozen,  can  be  obtained  by  writing  to  the  Bureau  of  Chemistry 
and  Soils  of  the  U.   S.  Department  of  Agriculture. 
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